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The main goals of this course are to have the student 
illustrate the relationship between food and the cultural, religious, 
and economic structure of various countries of the world; demonstrate 
how food habits of various peoples are influenced by locale, income, 
supplies, and seasons; and demonstrate skill in preparation of foods 
typical of various countries. The course emphasizes pleasure in the 
discovery of new ideas, customs, peoples, and foods and is intended 
for the student who has mastered the basic skills cf cooking, course 
contents include; world food patterns; a holiday four; and foods of 
other lands, including material on England, Germany, Japan, France, 
Italy, Spain, and Scandinavian countries. Performance objectives are 
prescribed and contain suggested learning opportunities and resource 
materials. The guide also contains a bibliography. (RL) 
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COURSE DESCRIPTION 



Through a study of food customs and the preparation of dishes typical of many 
countries around the world, the student will be taking a cook*s tear of other 
lands# This course will emphasize the pleasure in the discovery of new ideas, 
customs, people and foods# 

COURSE ENROLLMENT GUIDELINES 

The course is devised for the student who has mastered the basic skills and 
is interested in exploring the "art" of cooking* He or she should have 
accomplished the objectives of at least one quinmester course in food 
preparation and have a good foundation in cooking principles# 

RATIONALE 

Many of the unique differences among people of various backgrounds are 
reflected in their food habits# Often misconceptions about people of other 
nationalities may be averted and differences better understood through 
increased knowledge. Through the study of food habits and customs a 
greater appreciation for varying traditions may evolve# 

FOREWORD 

This course of study has been developed by teachers as part of an effort to 
make Home and Family Education more meaningful and interesting to students# 

It is not intended to be a prescription for teaching, but rather an aid 
to the teacher in meeting the objectives# The wealth of activities and 
resources are intended to be examples from which the teacher can select those 
that best meet the needs of the students# To facilitate continuity it is 
recommended that the teacher be selective in choosing activities, but maintain 
all objectives within the course# Where content ideas are given, they are 
intended to be general notes and suggestions from the writer(s) to the teacher 
to further explain objectives and activities# This first edition is a 
Working Copy and it is hoped that the teacher will note suggested changes and 
additions while using it in order to aid in future revision# 

In this particular course of study, due to the time limitation, it is suggested 
that only four of the seven countries be chosen for class work with either the 
student or teacher making the selection# An alternate plan might be for 
individual students or groups of students to work independently on various 
countries resulting in a presentation to the class# 
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MAIN GOAIS 



1* The student will illustrate the relationship between food and the 
cultural* religious and economic structure of various countries 
of the world* 

2* The student will demonstrate how food habits of various people 
are influenced by locale* income* supplies and seasons* 

3* The student will demonstrate skill in preparation of foods typical 
of various countries* 

BEHAVIORAL OUTCOMES 

The student will be able to* 

1* Relate food selection and habits of people to customs, geography 
and supply of food* 

2. Develop an understanding of today* s challenge of feeding a world 
population* 

3* Describe and compare holiday foods and customs of the world* 

4* Relate British food habits to the philosophy and customs of the 
British people* 

5* Demonstrate the German way of preparing and serving foods* 

6* Describe the Japanese style of cooking in contrast to the Chinese 
and Hawaiian style* 

7* Demonstrate French methods of preparing foods* 

8* Cite typical foods and methods of preparing foods of Italy* 

9* Compare the Spanish style of cooking to the Mexican style of food 
preparation. 

10* Cite evidence of the influence of climate and geographical location 
on Scandinavian foods and customs* 
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COURSE CONTENT 



I* World food patterns 

A* Food habits 

B* Food problems 

C. International food help organizations 
II* Holiday tour 

A* Christmas customs 

B. Comparison of holiday foods of many lands 

III* Foods of other lands 

A* England 

1* Food customs 

2* Meal patterns 

B* Germany 

1* Food customs 

2* Meal patterns 

3* Typical German methods of preparing fcod 
C* Japan 

1* Food customs 

2* Meal patterns 

3* Comparison to China and Hawaii 

D* France 

1 • Customs 

2* Meal patterns 

3* Principles of French cooking 
E* Italy 

1* Customs 

2* Typical foods of Italy 
F* Spain 

1. Philosophy of eating 

2* Customs 

3* Comparison to Mexico and Cuba 
G* Scandinavian Countries 
1 • Customs 

2* Smorgasbord 

3* Table arrangements 
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BEHAVIORAL OUTCOME:* 1* Relate food selection and habits of people to customs, geography and supply of food 
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BEHAVIORAL OUTCOME: 1. Relate food selection and habits of people to customs, geography and supply 

of food, (continued) 
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BEHAVIORAL OUTCOME: 2. Develop an understanding of today's challenge of feeding 

world population* (continued) 
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:e a taste test to* 

Compare sauerkraut used in United States 
to German type of sauerkraut. Explain how 
sauerkraut is made. 
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BEHAVIORAL OUTCOME: 5, Demonstrate the German way of preparing and serving 

foods* (continued) 
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Cooking of China 
Japanese Cooking 
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a display of cookbooks written in 
Ask a French student to translate 
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Visit a typical Cuban restaurant# Observe a 
display of cookbooks written in Spanish* Ask 
a Spanish-speaking student to translate. 
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